It will be possible, by continued experiments, to discover the true explanation of this interesting fact. For this purpose a consecutive series of experiments with meat and blood prepared in different ways would be necessary. In smoking meat all the extractive matters remain in it, but the albuminous matters (and perhaps also the extractive matters) undergo a chemical change, which will probably influence the solubility of the fibres in the digestive fluids. In salting, the extractive matters are in great part lost and pass into the brine; from this they may be again collected by removing the salt by diffusion through a bladder. In boiling, more or less of the extractive matters pass into the water, forming broth; by immersing meat in water already at the boiling-point the meat remains juicy and retains the greater part of the extractive matters, while the broth or soup is poor ; in roasting, most of the extractive matters remain in the meat, if the roasting be not carried too far.
The author next directs his attention to the influence which the non-nitrogenous aliments have on the production of urea, and on its use as a measure of the histogenetic nutritious value of the food mixed with them.
As has already been mentioned, Bischoff and Yoit had shown that carbo-hydrates and fat diminish the production of urea, both in an animal compelled to live without food and also when these aliments are used along with albuminous matters. The question is, whether this diminution of the production of urea is to be explained, 
